


Lent, L.E., 824 
Leonardi, C., 512 
Lers, A., 66 
Leuschner, R.G.K., 915 
Li, J., 375 

Lee, N., 969 

Li, R., 923 

Li, S.J., 438 

Li, T-L., 413 

Li, Y., 699, 869 
Li-Chan, E.C.Y., 429 
Liadakis, G.N., 450 
Lien, W-R., 80 

Lin, H-T., 684 

Lin, K.W., 571 

Lin, S-W., 897 

Lin, T.M., 215 
Litchfield, J.B., 305 
Littell, R.C., 734 
Liu, L., 756 

Liu, L.H., 229, 331 
Lo, L., 652 

Loisel, C., 73 
Lomaniec, E., 66 
Longnecker, M.T., 801, 808 
Lopez, M.C., 706 
Lopez-Malo, A., 143 
Lopez Osornio, M.M., 327 
Lou, S-N., 442 
Lozano, J.E., 979 
Lu, D., 864 

Lucey, J.A., 660 
Ludikhuyze, L., 873 
Lynch, P.B., 386 
Lyon, C.E., 1007 
Lyshede, O.B., 692 


M 

MacDougall, D.B., 991 
Mackie, A.R., 39 
MacNaughtan, W., 192 
Mafart, P., 887 

Maness, N.O., 1067 
Mansour, E.H., 702 
Marcy, J.A., 88 

Marfart, P., 6 

Marks, B.P., 88, 154, 279, 832 
Marsden, J.L., 150 
Marshall, M.R., 629 
Martens, H.J., 692 

Martin, B.R., 165 

Martin, J-F, | 

Martin, R., 206 

Martin, S.T., 911 
Martinez-Bustos, F., 130, 338 
Martinez-Flores, H.E., 130 
Martinez-Monz6, J., 499 
Martinez-Navarrete, N., 499 
Martinez-Romero, D., 611 
Mastrocola, D., 495 
Mateu, A., 126 
McClements, D.J., 935, 966, 997 
McCord, A., 580 

McNeill, K.L., 366 
McNew, R.W., 832 
McWatters, K.H., 721 
Medina, L.M., ,706 
Medina, R.J., 1037 
Meullenet, J.F., 832 
Midzunaga, A., 371 

Miki, T., 544 

Miller, K.S., 244 

Miller, R.L., 342 

Min, D.B., 31, 408, 413, 919 
Mioche, L., 1 

Mitchell, J.R., 192 
Miyawaki, O. , 756 
Monahan, F.J., 386 
Morais, A.M.M.B., 1033 
Moreau, D.L., 819 

Morita, H., 352 

Morris, S.A., 673 
Morrissey, M.T., 438 
Motzer, E.A., 1007 
Munro, P.A., 660 
Muntada, V., 616 
Murano, E.A., 548 
Murano, P.S., 548, 1088 
Murphy, R.Y., 88 
Musumeci, F., 512 


N 
Nagashima, Y., 44 


Nagata, Y., 352 
Nakai, S., 485 
Nakajima, I., 35 
Nakamura, K., 756 
Nakao, Y., 283, 575 
Nakashima, T., 371 
Nanke, K.E., 1001 
Narvel, J.M., 1084 
Nayak, R., 945, 951 
Nelson, S.O., 668 
Newberry, M.P., 472 
Nijhuis, H.H., 504 
Nikolov, A., 183 
Niranjan, K., 508 
Nunes, M.C.N., 1033 
Nussinovitch, A., 317 


10] 

O’ Beirne, D., 851 
O'Brien, W.D. Jr., 673 
O'Callaghan, M.J.A., 915 
Ogawa, N., 1054 
O'Keefe, S.F., 734 

O’ Kennedy, B.T., 108 
Olias, J.M. 1037 
Ollivon, M., 73 

Olson, D.G., 15, 272, 548, 1001 
O'Neill, E.E., 580, 584 
Onwulata, C.I., 100, 814, 864 
Oooka, M., 35 

Ordorica, F.C.A., 338 
Oreopoulou, V., 450 
Osajima, Y., 709 

Ota, H., 544 

Otwell, W.S.,629 

Ouali, A., 299 

Ozawa, S.,92 

Ozguler, A., 673 

Ozkan, M., 987 


P 

Pacheco, M.T.B., 238 
Palaniappan, S., 305 
Paniangvait, P., 382 
Pao, S., 359 

Paoletti, F., 347 
Paquin, P., 789 
Pares, D., 958 

Parish, M.E., 445 
Park, J.E., 215 

Park, J.W., 969, 1028 
Parker, M.L., 39 
Paul, P., 198 

Peiffer, M., 454 
Peleg, M., 140 
Pensabene, J.W., 25, 276 
Phillips, R.D., 722 
Pittia, P., 495 
Pouliot, M., 789 
Prestamo, G., 878 
Puig-Bargues, J., 1045 
Purrington, S.T., 621 


Q 
Quintero-Ramos, A., 113,519 


R 

Ramaswamy, H.S., 565 
Ramos, A.M., 1045 
Ranhotra, G.S., 363 

Rankin, S.A., 178 

Raso, J., 1042 

Rastogi, N.K., 508 

Reed, G.L., 219 

Reed, T., 84 

Regenstein, J.M., 1012 
Reitmeier, C.A., 1084 
Requena, T., 665 

Reynolds, A.E., 1007 

Rhee, K.S., 168 

Rhim, J.W., 225 

Richardson, M.E., 84 
Riquelme, F., 611 

Roa, V.,559 

Robertson, G.H., 57 

Rodrigo, C., 126 

Rodrigo, M., 126 

Rodriguez, J., 665 

Rodriguez de Sotillo, D., 907 
Rodriguez-Saona, L.E., 219, 458 
Romero, C., 117 

Rosenberg, M., 423, 491, 819 
Rosenberry, L.C., 930 


Ross, M., 472 
Rossi, J., 347 
Russi, L., 347 


Ss 

Saguer, E., 958 
Sakata, R., 352 
Sakho, M., 975 
Salvatori, D., 606 
Sameshima, T., 544 
Sanders, T.H., 366 
Sanz, B., 206 

Sanz, Y., 894 
Sapers, G.M., 342,911 
Sarais, I. 147 
Sargent, S.A., 1036 
Sasaki, K., 371 
Saurina, J., 958 
Schmidt, G.R., 890 
Schmidt, K.A., 901 
Schmidt, S.J., 305 
Schneider, K.R., 359 
Schwarz, G., 538 
Scordino, A., 512 
Sebranek, J.G., 1001 
Serrano, M., 611 
Seymour, T.A., 438 
Sgarbieri, V.C., 238 
Shah, K.K., 1062 
Shen, X., 165 
Sherman, W.B., 730 
Sheu, T-Y., 491 
Shiau, H-W., 782 
Shimakura, K., 44 
Shimoda, M., 709 
Shiomi, K., 44 
Shofran, B.G., 621 
Shumaker, E.K., 828 
Siebenmorgen, T.J., 154 
Siebenmorgen, T.J., 832 
Silva, C.G.C., 644 
Sim, J.S., 592 

Sims, C.A., 445, 730, 734 
Singh, H., 660 
Sizer, C.E., 305 
Skyrme, D.S., 154 
Slattery, H., 418 
Slavik, M., 699 
Slider, S., 945, 951 
Smith, D.M., 584 
Smith, G.C., 890 
Smith, P.W., 814, 864 
Smout, C., 882 
Smyth, A.B., 580, 584 
Soares, N.F.F., 61 
Sofos, J.N., 890 
Solas, M.T., 267 
Sosulski, F.W., 134 
Stafford, A., 713 
Stecchini, M.L., 147 
Stone, M., 726 
Strange, E.D., 864 
Su, H-P., 897 

Su, K., 688 

Su, S-C., 782 

Sue, Y-C., 189 
Suknark, K., 721 
Sumner, S.S., 696 
Sunol, J.J., 958 
Sutton, R.L., 9, 104 
Suvanich, V., 966 
Swanson, B.G., 1042 


T 

Takahashi, K., 403 
Tang, J., 634, 679 
Tapia, M.S., 559 

Taylor, P.C., 991 

Tejada, M., 638 

Telis, V.R.N., 20 
Teramoto, A., 122, 1054 
Thomas, P., 198, 648 
Thomopoulos, C.D., 450 
Thybo, A.K., 692 
Toldra, F., 894 

Toledo, R.T., 257. 262 
Tong, C.H., 1062 

Tong, P.S., 824 
Tonoike, H., 709 
Torres-Penaranda, A.V., 1084 
Touma, D.E., 625 
Triglia, A., 512 

Truong, Y.D., 739 


Tsai, S-J., 481 
Tseng, K-H., 27 
Tubaro, F., 147 
Tunick, M.H., 864 
Tzia, C.,450 


U 

Ulbricht, D.M., 140 
Unklesbay, K., 481 
Unklesbay, N., 481 
Upadhyaya, S.K., 244 
Ursini, F., 147 


Vv 

Vaeggemose Nielsen, P., 157 
Valero, D., 611 

Van Loey, A., 882 

Van den Broeck, I., 873 
Vanasupa, L.S _,824 
Venugopal, V., 648 
Vergano, P.J., 1049 
Vickers, Z., 174 
Vieites, J.M., 1081 
Villegas, E., 1070 
Vuillemard, J.-C., 1075 
Vyeites, M.R., 1081 


w 
Walker, J., 699 

Walsh, R., 454 

Walter, W.M. Jr., 739 
Wang, B., 293 

Wang, D., 634 

Wasan, D.T., 183 
Weaver, C.M., 165 
Weemaes, C., 873 

Wei, C-I, 629 

Weisman, D., 317 
Weller, C.L., 225 
Wendorff. W.L., 828 
White, K.L., 625, 785 
Wijewickreme, A.N., 466 
Wilcox, J., 9, 104 
Wilde, P.J., 39 

Wiles, J.L., 1049 

Wiley, R.C., 688 
Williams, R.C., 535 
Wilson, A.J., 472 
Wilson, L.A., 1084 
Wolf-Hall, C., 907 
Wongso, S., 772 
Wrolstad, R.E., 219, 458 
Wu, C., 15 

Wu, H., 1028 

Wu, M.C., 747 


x 

Xiong, H., 699 
Xiong, Y.L., 293 
Xu, W., 183 


Y 

Yada, H., 283, 575 
Yamamoto, Y., 709 
Yamanaka, H., 772 
Yamanaka, Y., 544 
Yang, C-C., 962 
Yano, Y., 371 
Yemenicioglu, A., 987 
Yen, G-C, 684 
Yildirim, M., 248 
Yokayama, W.H., 713 
Yongsawatdigul, J., 1028 
Yoon, S.H., 408 
Yotsuzuka, F., 575 
Yu, P-C., 782 


Z 

Zasypkin, D.V., 1058 
Zazueta-Morales, J.J., 113 
Zhao, Y., 272, 751 

Zheng, G.H., 134 

Zheng, M., 668 

Zhu, L.G., 390, 763 
Zimoch, J., 940 


Volume 63, No.6, 1998—JOURNAL OF FOOD SCIENCE 1095 





FA) SUBJECT INDEX. VOLUME 63. 1998 


A 
acceptance 
by American and Asian consumers of extruded fish and 
peanut snacks, 721 
acetaldehyde 
bioconversion of citrus aroma compounds by Pichia 
pastoris, 445 
acetylation 
properties of chickpea protein, 331 
acid 
abscisic: gibberellin and heat treatment effect in lemon, 
611 
amino: profiles in shark fins using capillary electro- 
phoresis, 782 
ascorbic: controlling temperature and water loss to 
maintain levels in strawberries during postharvest 
handling, 1033 
ascorbic: effect on dimethyl! disulfide and off-flavor in 
skim milk, 408 
ascorbic: retinyl palmitate isomers in skim milk during 
light storage affected by, 597 
chitosan film mechanical and permeation properties 
affected by, 1049 
domoic: levels of naturally contaminated scallops as 
affected by canning, 1081 
fatty: in sheep meat, 168 
free fatty: lipolytic starter culture effects on production 
in fermented sausage, 538 
gibberellic: effect in retarding postharvest senescence of 
parsley, 66 
lactic: bacteria effects on bread firmness and staling, 347 
lactic: lactobacillus acidophilus bacteria applied to meat 
fermentation, 544 
lactic: mechanical and barrier properties of precipitated 
casein-based edible films, 1024 
lactic: physical properties of low-fat sour cream contain- 
ing exopolysaccharide producing, 901 
lactic: survival of bacteria in frozen yogurt, 706 
phytic: antioxidant effects in beef, 394 
rheological properties and microstructure of milk gels 
affected by fat and heat, 660 
stearic: energy value of fat high in, 363 
ACTH (adrenocorticotropic hormone) 
characteristics of chicken livers following induced 
stress, 589 
additives 
crystallization of dark chocolate as affected by, 73 
adsorption 
emulsion stability affected by competitive, 39 
Aeromonas hydrophila 
carnosine increases irradiation resistance in turkey, 147 
agglomerate 
mechanical characterization of instant coffee, 140 
albacore 
histamine formation in muscle by AOAC and enzymatic 
methods, 210 
alginate 
encapsulated bifidobacteria survival in mayonnaise, 702 
alkaline 
color and quality of mackerel surimi affected by wash- 
ing, 652 
allergen 
IgE-binding epitopes of oyster, 44 
amine 
aminopeptidases from Lactobacillus sake affected by in 
dry sausages, 894 
aminopeptidase 
from Lactobacillus sake affected by amines in dry 
sausages, 894 
analysis 
anthocyanin pigment composition of red-fleshed 


1096 JOURNAL OF FOOD SCIENCE—Volume 63, No. 6, 1998 


potatoes, 458 
chemical and physical characteristics of chicken livers 
following ACTH-induced stress, 589 
composition and quality attributes of reduced fat cheese 
affected by lecithin, 1018 
corn grits particle size and distribution effects on 
characteristics of expanded extrudates, 857 
enzymatic maceration: effects on volatile components of 
mango pulp, 975 
extractive components of adductor muscle of Japanese 
baking scallop and changes during storage, 772 
functional properties of heat induced gels from liquid 
and spray-dried porcine blood plasma influenced by 
pH, 958 
functional, textural and microstructural properties of 
low-fat bologna with konjac blend, 801 
meat color and biochemical characteristics of unaccept- 
able dark-colored chicken, 759 
mechanical and structural changes in apple due to 
vacuum impregnation with cryoprotectants, 499 
mechanical characterization of instant coffee agglomer- 
ates, 140 
nutrients in salmon and grouper affected by chlorine 
dioxide treatment, 629 
physical properties of low-fat sour cream containing 
exopolysaccharide producing lactic acid, 901 
physical properties of extruded products affected by 
cheese whey, 814 : 
physicochemical characteristics of dehydrated apple 
cubes reconstituted in sugar solutions, 495 
physicochemical properties of pickled yolks from duck 
and chicken eggs, 27 
physiological characterization of fungi associated with 
cheese, 157 
postmortem changes of salmon and effect on salt uptake, 
634 
prediction of fish composition from ultrasonic proper- 
ties: catfish, cod, flounder, mackerel and salmon, 966 
properties and bitterness of Na caseinate hydrolysates 
prepared with Bacillus proteinase, 418 
properties of acetylated chickpea proteins, 331 
properties of pinto bean meal, 113 
sampling technique for FTIR spectroscopy of cheese, 96 
sensory and instrumental properties of smoked sausage 
made with mechanically separated poultry meat and 
wheat protein, 923 
structural and compositional profiles in osmotically 
dehydrated apple, 606 
textural and physicochemical properties of low-fat, beef 
patties containing carrageenan and sodium alginate, 
dip 
visible/NIR spectroscopy for characteristics of chicken 
patties, 279 
annatto 
factors affecting pink discoloration in colored pasteur- 
ized process, 828 
anthocyanin 
pigment composition of radish as potential colorants, 
219 
pigment composition of red-fleshed potatoes, 458 
antibodies 
to pig muscle protein for detection of pork in meats, 201 
antimicrobial 
effects in beef as related to microbial growth, 1205 
effects in beef related to microbial growth, 1205 
effects of pressured CO, in continuous flow system, 709 
potato peel extract: nonmutagenic antioxidant with 
potential activity, 906 
properties of sinigrin and hydrolysis products, 621 
antioxidant 
carnosine increases irradiation resistance of Aeromonas 








hydrophila in minced turkey meat, 147 
color stability and lipid oxidation of rockfish affected 
by, 438 
effects in beef as related to microbial growth, 1205 
effects in beef related to microbial growth, 1205 
effects of carnosine and phytic acid in beef, 394 
lipid peroxidation in chicken during storage affected by, 
198 
liquid smoke effects on E coli and properties in beef, 
150 
phenolic compounds enhance lipid stability in extruded 
corn, 516 
potato peel extract: nonmutagenic with potential 
antimicrobial activity, 906 
regeneration of degraded red beet juice pigments in 
presence of, 69 
stability of washed beef heart surimi during frozen 
storage, 293 
AOAC 
histamine formation in albacore muscle by methods, 210 
apple 
changes in flavor compounds during processing, 688 
equilibrium in cellular food osmotic solution systems 
related to structure, 836 
extrusion of pomace facilitates pectin extraction, 841 
mechanical and structural changes due to vacuum 
impregnation with cryoprotectants, 499 
microfiltration and ultrafiltration ceramic membranes for 
juice clarification, 845 
microwave finish drying in spouted bed, 679 
physicochemical characteristics of dehydrated cubes 
reconstituted in sugar solutions, 495 
structural and compositional profiles in osmotically 
dehydrated, 606 
survival of E. coli in cider affected by dimethyl 
dicarbonate, Na bisulfite, and Na benzoate, 904 
ultrafiltration for color reduction and stabilization of 
juice, 504 
aroma 
bioconversion of citrus compounds by Pichia pastoris, 
445 
chicory evaluation by GC/MS/olfactometry, 234 
asparagus 
kinetics for thermal degradation texture by unsteady- 
state method, 126 
Aspergillus 
vanillin and pH synergistic effects on growth, 143 
atmosphere 
microbial population of carrot in modified packaging 
related to irradiation treatment, 162 
stability of shredded mozzarella cheese under modified, 
1075 
avidin 
separation of IgG from cheddar cheese whey by biotiny- 
lated IgY chromatography, 429 
azuki 
particle 
time, 


size of paste related to cultivar and cooking 
322 


B 
Bacillus 
cereus: model for combined effects of temperature, pH 
and water activity on thermal inactivation of spores, 
887 
properties and bitterness of Na caseinate hydrolysates 
prepared with proteinase, 418 
spoilage in part-baked and rebaked brown soda bread, 
915 
stearothermophilus: mechanism of inactivation of heat- 
tolerant spores of, 371 
bacteria 
distribution of counts among rice kernel components, 
154 


baking 
bacilli spoilage in part-baked and rebaked brown soda 
bread, 915 
temperature histories at critical points and recommended 
cooking time for turkey, 262 
batter 
cook yield, texture and gel ultrastructure of beef affected 
by Ca, Mg and ZnCl, 945 
high pressure-cooking of chicken meat with starch, egg 
white, and carrageenan, 267 
high-pressure-cooked low-fat pork and chicken affected 
by salt levels and cooking temperatures, 656 
myofibrillar protein solubility of beef affected by Ca, 
Mg and ZnCl2, 951 
bean 
garbanzo: flour usage in Cantonese noodles, 552 
particle size of azuki paste related to cultivar and 
cooking time, 322 
pinto: properties of meal, 113 
pinto: thermal stabilities of peroxidases from, 987 
bed 
microwave finish drying of apples in spouted, 679 
beef 
antioxidant effects of carnosine and phytic acid in 
model system, 394 
antioxidative/antimicrobial effects and TBARS as 
related to microbial growth, 1205 
antioxidative/antimicrobial effects and TBARS related 
to microbial growth, 1205 
color in high pH patties related to fat and cooking from 
frozen or thawed state, 797 
color of irradiated vacuum packaged, 1001 
cook yield, texture and gel ultrastructure of batters 
affected by Ca, Mg and ZnCl2, 945 
decontamination with sequential spraying treatments, 
890 
hydrostatic pressure effects on thawing of frozen, 272 
irradiated ground: sensory and quality changes during 
storage under packaging conditions, 548 
liquid smoke effects on E coli and antioxidant properties 
in, 150 
myofibrillar protein solubility of batters affected by Ca, 
Mg and ZnCl2, 951 
stability of antioxidant-washed, cryoprotectant- treated 
heart surimi, 293 
textural and physicochemical properties of low-fat 
patties containing carrageenan and Na alginate, 571 
thermal properties at different temperatures, 481 
beefsticks 
texture and storage stability affected by glycerol and 
moisture levels, 84 
beet 
regeneration of degraded juice pigments in presence of 
antioxidants, 69 
beetroot 
quality changes affected by temperature and packaging 
film, 327 
bifidobacteria 
alginate encapsulated survival in mayonnaise, 702 
bioconversion 
of citrus aroma compounds by Pichia pastoris, 445 
bitterness 
limonoids and flavonoids in juices of grapefruit hybrids, 
57 
of sodium caseinate hydrolysates prepared with Bacillus 
proteinase. 418 
blanching 
optimization of jalapeno pepper using RSM, 519 
texture and sensory quality of processed sweetpotatoes 
affected by low temperature, 739 
blood 
functional properties of heat induced gels from liquid 
and spray-dried porcine influenced by pH, 958 


Volume 63, No. 6, 1998—JOURNAL OF FOOD SCIENCE 1097 





Subject Index, Volume 63, 1998 





bologna 
functional, textural and microstructural properties of 
low-fat, 80] 
with varying types and levels of konjac, 808 
bread 
bacilli spoilage in part-baked and rebaked brown soda, 
915 
dough properties and crumb strength affected by 
transglutaminase, 472 
sourdough lactic acid bacteria effects on firmness and 
staling, 347 
breakfast 
sweetener effects on flaked millet cereal, 726 
browning 
calcium chloride added to irrigation water of mushrooms 
reduces, 454 
high pressure inactivation of polyphenoloxidases, 873 
inhibition in fresh-cut pears, 342 
Maillard reaction in glassy low-moisture solids affected 
by buffer type and concentration, 785 
oxidative reactions of model maillard reaction products 
and tocopherol in flour-lipid mixture, 466 
related to glass transition in model food system, 625 
buffer 
Maillard reaction in glassy low-moisture solids affected 
by type and concentration, 785 
buttermilk 
properties 
globule 
butteroil 
properties 


in emulsions with soybean oil affected by fat 
membrane-derived proteins, 476 


of encapsulated powders, 100 


C 
cabbage 
high-pressure-freezing 
Chinese, 122 
cake 
volume and sensory properties affected by high fructose 
corn syrup and corn oil, 1088 
calcium 
compounds to improve 
pollock surimi, 969 
cook yield, texture and gel ultrastructure of model beef 
batters as affected by, 945 
lignin effect on absorption in rats, 165 
myofibrillar protein solubility of model beef batters 
affected by, 951 
calcium chloride 
added to irrigation water of mushrooms reduces posthar- 
vest browning, 454 
calorimetry, differential scanning 
crystallization kinetics of lactose and sucrose based on, 
192 
specific heat of chicken patties and proteins by, 88 
canning 
domoic acid levels of contaminated scallops affected by, 
1081 
carbohydrate 
microstructure of microcapsules consisting of whey, 491 
carbon dioxide 
antimicrobial effects of in continuous flow system, 709 
effect in retarding postharvest senescence of parsley, 66 
evolution method for determining shelf life of refriger- 
ated catfish, 768 
carnosine 
antioxidant effects in beef, 394 
increases irradiation resistance of Aeromonas hydrophila 
in minced turkey meat, 147 
carotene 
in chicken egg and tissues as influenced by dietary palm 
oil, 592 
carrageenan 
high pressure-cooking of chicken meat batters with, 267 


effects on textural quality of 


gel functionality of whiting and 


1098 JOURNAL OF FOOD SCIENCE—Volume 63, No. 6, 1998 


quality of ham manufactured with PSE pork affected by, 
1007 
textural and physicochemical properties of low-fat, beef 
patties containing, 571 
carrot 
microbial population in MAP related to irradiation, 162 
quality and shelf-life as affected by slicing method, 851 
casein 
mechanical and barrier properties of lactic acid and 
rennet precipitated edible films, 1024 
caseinate 
properties and bitterness of, 418 
catfish 
CO, evolution method for determining shelf life of, 768 
dielectric properties and thermal conductivity of 
marinated, 668 
prediction of fish composition from ultrasonic proper- 
ties, 966 
cereal 
sweetener effects on flaked millet breakfast, 726 
cheese 
cheddar: monitoring proteolysis during ripening using 
two-dimensional gel electrophoresis, 423 
cheddar: separation of IgG from whey by avidin- 
biotinylated IgY chromatography, 429 
composition and quality of reduced fat affected by 
lecithin, 1018 
factors affecting pink discoloration in annatto-colored 
pasteurized process, 828 
physical properties of extruded products affected by 
whey, 814 
physiological characterization of fungi associated with, 
157 
potassium sorbate diffusivity in American processed and 
mozzarella, 435 
process for low-fat from ultrafiltered milk, 665 
sampling technique for analysis by FTIR spectroscopy, 
96 


stability of shredded mozzarella under modified atmo- 
spheres, 1075 
chemometrics 
physiological characterization of fungi associated with 
cheese, 157 
chicken 
characteristics of livers following ACTH-induced stress, 
589 
chemical spray conditions for reducing bacteria on skin, 
699 


disulfide bonds influence heat-induced gel properties of 
muscle myosin, 584 
high pressure-cooking of meat batters with starch, egg 
white, and carrageenan, 267 
high-pressure-cooked low-fat batters affected by salt 
levels and cooking temperature, 656 
lipid peroxidation during storage affected by antioxi- 
dant and irradiation, 198 
meat color and biochemical characteristics of unaccept- 
able dark-colored, 759 
physicochemical properties of pickled yolks from eggs, 
27 
specific heat of patties and proteins by DSC, 88 
supercritical fluid extraction compared with solvent 
method for sulfamethazine in egg, 25 
tocopherols, retinol and carotenes in egg and tissues as 
influenced by dietary palm oil, 592 
visible/NIR spectroscopy for characteristics of patties, 
279 
chickpea 
flow properties of proteins, 229 
properties of acetylated protein, 331 
chicory 
aroma evaluation by GC/MS/olfactometry, 234 
chilling 








computer simulation of tuna, 751 
quality of peach genotypes affected by, 730 
chitosan 
film mechanical and permeation properties affected by 
acid, plasticizer, and storage, 1049 
chlorine dioxide 
nutrients in salmon and grouper affected by, 629 
chocolate 
crystallization as affected by temperature and lipid 
additives, 73 
light oxidized flavor development and vitamin A 
degradation in milk, 930 
cholesterol 
method for quantification in turkey, 382 
oat ingredients effect on in hamsters, 713 
chromatography 
gas: chicory evaluation by, 234 
separation of IgG from cheddar cheese whey by avidin- 
biotinylated IgY, 429 
cider 
survival of E coli in apple affected by dimethyl 
dicarbonate, Na bisulfite, and Na benzoate, 904 
citrus 
bioconversion of aroma compounds by Pichia pastoris, 
445 
kinetic models for thermal 
erases in juice, 747 
pectinmethylesterase from peel and effects on juice 
cloud stability 253 
clarification 
microfiltration and ultrafiltration ceramic 
apple juice, 845 
cloud 
pectinmethylesterase from citrus peel and effects on 
juice stability, 253 
coating 
method for studying surface topography and roughness 
of onion and garlic skins for, 317 
cod 
prediction of fish composition from ultrasonic proper- 
ties, 966 
coffee 
mechanical characterization of instant agglomerates, 
140 
cohesiveness 
of mass evaluation by time-intensity and single value 
measurements, 174 
color 
anthocyanin pigment composition of red-fleshed 
potatoes, 458 
in high pH beef related to fat and cooking from frozen 
thawed state, 797 
laboratory reaction cell to development in starch- 
glucose-lysine system, 99] 
of irradiated vacuum packaged pork, beef and turkey, 
1001 
of mackerel surimi affected by alkaline washing and 
ozonation, 652 
of nonfat fluid milk as affected by fermentation, 178 
of unacceptable dark-colored chicken, 759 
prediction of emulsion using light scattering theory, 935 
stability of rockfish affected by antioxidant from shrimp 
shell waste, 438 
ultrafiltration for reduction of apple juice, 504 
colorant 
anthocyanin pigment composition of radish as potential 
food, 219 
computer 
simulation on chilling and freezing of tuna, 751 
conductivity 
determination of moist porous food materials at elevated 
temperatures, 1062 
electrical properties of fish mince during multi-fre- 


inactivation of pectinest- 


membranes for 


quency ohmic heating, 1028 
of marinated shrimp and catfish, 668 
conformation 
solubility of salmon myosin affected by changes at ionic 
strengths and pH, 215 
consumerism 
acceptance by Americans and Asians of extruded fish 
and peanut snacks, 721 
contamination 
domoic acid levels of scallops affected by canning, 1081 
ultrasonic imaging of seals in flexible packages by 
pulse-echo, 673 
continuous flow system 
antimicrobial effects of pressured CO2 in, 709 
contraction 
rigor in exercised salmon muscle affected by tempera- 
ture, 53 
cooking 
color in high pH beef related to, 797 
extrusion reduces recoverability of fumonisin B1 from 
com grits, 696 
high-pressure-cooked low-fat pork and chicken batters 
affected by temperature, 656 
kinetics of thermomechanical destruction of thiamin 
during extrusion, 312 
lipid oxidation in pork affected by, 386 
of chicken meat batters with starch, egg white, and 
carrageenan, 267 
particle size of azuki paste related to time of, 322 
temperature histories at critical points for turkey baked 
in conventional ovens, 262 
texture and microstructure of vacuum packed potatoes, 
692 
yield of beef batters affected by Ca, Mg and ZnCl, 945 
corn . 
extrusion cooking reduces recoverability of fumonisin 
Bl from extruded grits, 696 
grits particle size and distribution effects on characteris- 
tics of expanded extrudates, 857 
milling and processing parameters for tortillas from masa 
flour, 338 
nutrient based products by twin-screw extrusion, 864 
phenolic compounds enhance lipid stability in extruded, 
516 
syrup solids and saccharide fractions affect crystalliza- 
tion of sucrose, 523 
texture of glassy cakes as function of moisture content, 
869 
tortillas from extruded masa as related to genotype and 
milling process, 130 
volume and sensory properties of yellow cake affected 
by high fructose syrup and oil, 1088 
corn syrup 
volume and sensory properties of yellow cake affected 
by, 1088 
critical point 
temperature histories at for turkey baked in conventional 
ovens, 262 
critical review 
estimating water activity in systems containing multiple 
solutes based on solute properties, 559 
cross-linking 
properties of films produced by, 248 
crumb 
strength of bread affected by transglutaminase, 472 
cryoprotectant 
mechanical and structural changes in apple due to 
vacuum impregnation with, 499 
stability of treated beef heart surimi during frozen 
storage, 293 
crystallization 
corn syrup solids and saccharide fractions affect sucrose, 
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kinetics of lactose and sucrose based on isothermal DSC, 
192 
of dark chocolate affected by temperature and lipid 
additives, 73 
cultivar 
particle size of azuki paste related to, 322 
curdlan 
properties for application in fat mimetics for meat 
products, 283 
thermoirreversible characteristics of gels in pork 
sausage, 575 
curing 
nitrosamine formation in ham related to elastic rubber 
netting, 276 
cytochrome b 
identification of flatfish using PCR amplification and 
restriction analysis of gen, 206 


D 
dairy product 
emulsification of proteins with exhaustively washed 
muscle, 1012 
debittering 
naringinase immobilization in packaging films for 
reducing naringin in grapefruit juice, 61 
decompression 
mechanism of inactivation of heat-tolerant spores of 
Bacillus stearothermophilus by, 371 
decontamination 
of inoculated beef with sequential spraying treatments, 
890 
degradation 
kinetics of asparagus texture by unsteady-state method, 
126 
of vitamin A in chocolate milk, 930 
dehydration 
equilibrium in cellular food osmotic solution systems 
related to structure, 836 
mass transfer in high pressure treated pineapple, 508 
optimization of far IR in shrimp using RSM, 80 
physicochemical characteristics of apple cubes reconsti- 
tuted in sugar solutions, 495 
structural and compositional profiles in apple, 606 
denaturation 
texture properties of cold-set gels induced from whey 
proteins, 288 
dielectric properties 
of fish mince during multi-frequency ohmic heating, 
1028 
of marinated shrimp and catfish, 668 
salt-starch interactions evidenced by, 983 
diet 
tocopherols, retinol and carotenes in chicken egg and 
tissues as influenced by palm oil, 592 
diffusivity 
of potassium sorbate in American processed and mozza- 
rella cheeses, 435 
digestibility 
properties of pinto bean meal, 113 
dimethyl dicarbonate 
survival of E coli in apple cider affected by, 904 
dimethyl disulfide 
singlet O, and ascorbic acid effects on skim milk 
exposed to light, 408 
discoloration 
factors affecting annatto-colored pasteurized process 
cheese, 828 
of pork related to conditions of muscle and display 
conditions, 763 
discrimination 
of meat tenderness using dual! attribute time intensity, 
940 
display 
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discoloration of pork related to conditions of, 763 
disulfide 
bonds influence heat-induced gel properties of chicken 
myosin, 584 
dough 
properties of bread affected by transglutaminase, 472 
drying 
microwave finish of apples in spouted bed, 679 
DSC 
specific heat of chicken patties and proteins by, 88 
dual attribute time intensity 
effective discrimination of meat tenderness using, 940 
duck 
physicochemical properties of pickled yolks from eggs, 
af 


E 
ege 
content and oxidative stability of yolk related to dietary 
tocopherol, 919 
heat-induced gels affected by pH, 403 
high pressure-cooking of chicken meat batters with, 267 
physicochemical properties of pickled yolks from duck 
and chicken, 27 
reversed micellar extraction of hen lysozyme, 399 
separation of white lysozyme by anionic polysaccha- 
rides, 962 
simple separation of Ig from yolk by UF, 485 
supercritical fluid extraction compared with solvent 
method for sulfamethazine in, 25 
tocopherols, retinol and carotenes in chicken as influ- 
enced by dietary palm oil, 592 
viscoelasticity of yolk affected by salts, sucrose and 
glycerol, 20 
elastic 
nitrosamine formation in ham related to rubber netting, 
276 
electric fields 
inactivation of Zygosaccharomyces bailii in fruit juices 
by, 1042 
electromyography 
training and sensory judgment effects on mastication 
studied by, 1 
electrophoresis 
capillary: protein and amino acid profiles in shark fins 
using, 782 
gel: monitoring proteolysis during cheddar cheese 
ripening using two-dimensional, 423 
emulsification 
of dairy proteins with exhaustively washed muscle, 1012 
emulsifier 
emulsion stability affected by competitive adsorption, 
39 
iron catalyzed oxidation of menhaden oil affected by, 
997 
emulsion 
buttermilk properties in affected by fat globule mem- 
brane-derived proteins, 476 
fat particle structure and stability of food, 183 
prediction of color using light scattering theory, 935 
stability as affected by competitive adsorption between 
an oil-soluble emulsifier and milk proteins at the 
interface, 39 
encapsulation 
bifidobacteria survival in mayonnaise, 702 
properties of butteroil powders, 100 
energy 
value of fat high in stearic acid, 363 
enzyme 
aminopeptidases from Lactobacillus sake affected by 
amines in dry sausages, 894 
dough properties and crumb strength of white pan bread 
affected by microbial transglutaminase, 472 








high pressure inactivation of polyphenoloxidases, 873 
histamine formation in albacore muscle by methods, 210 
kinetic models for thermal inactivation of pectinest- 
erases in citrus juices, 747 
lactoperoxidase effects on rheological properties of 
yogurt, 35 
maceration: effects on volatile components of mango 
pulp, 975 
naringinase immobilization in packaging films for 
reducing naringin concentration in grapefruit juice, 61 
pectinmethylesterase from citrus peel and effects on 
juice cloud stability, 253 
physical properties of low-fat sour cream containing 
exopolysaccharide producing lactic acid, 901 
properties and bitterness of Na caseinate hydrolysates 
prepared with Bacillus proteinase, 418 
properties of films produced by cross-linking whey 
proteins and 11S globulin using transglutaminase, 
248 
purified NADPH-sulfite reductase from Saccharomyces 
cerevisiae effects on quality of ozonated mackerel 
surimi, 777 
sensory characteristics of soymilk and tofu made from 
lipoxygenase-free and normal soybeans, 1084 
separation of egg white lysozyme by anionic polysac- 
charides, 962 
thermal stabilities of peroxidase from pinto beans, 987 
epitope 
IgE-binding of oyster allergen, 44 
equation 
modeling combined effects of temperature and pH on 
heat resistance of spores by linear-bigelow, 6 
equilibrium 
in cellular food osmotic solution systems as related to 
structure, 836 
Escherichia coli 
liquid smoke effects on in beef, 150 
survival in apple cider affected by dimethyl dicarbonate, 
Na bisulfite, and Na benzoate, 904 
exercise 
rigor contractions in salmon muscle affected by tempera- 
ture, 53 
rigor tension development in salmon muscle, 48 
exopolysaccharide 
physical properties of low-fat sour cream containing, 
901 
extract 
of rosemary effect on lipid oxidation in heat-sterilized 
meat, 955 
extraction 
components of adductor muscle of Japanese baking 
scallop and changes during storage, 772 
extrusion of apple pomace facilitates pectin, 841 
of hen egg lysozyme, 399 
supercritical fluid compared with solvent method for 
sulfamethazine in egg, 25 
extrudate 
com grits particle size and distribution effects on 
characteristics of expanded, 857 
extruder 
on-line measurement of residence time distribution in, 
529 
extrusion 
acceptance by American and Asian consumer of fish 
snacks, 732 
cooking reduces recoverability of fumonisin B1 from 
com grits, 696 
kinetics of thermomechanical destruction of thiamin 
during cooking, 312 
milling and processing parameters for corn tortillas from 
masa flour, 338 
nutrient based corn and soy products by twin-screw, 864 
of apple pomace facilitates pectin extraction, 841 


of soybean and wheat flour affected by moisture content, 
1058 

phenolic compounds enhance lipid stability in corn, 516 

physical properties of products affected by cheese whey, 
814 


properties of pinto bean meal, 113 
tortillas from masa as related to corn genotype and 
milling process, 130 


F 
fat 

bologna with varying types and levels of konjac, 808 

buttermilk properties in emulsions with soybean oil 
affected by globule membrane-derived proteins, 476 

chicken and pork batters affected by salt levels and 
cooking temperatures, 656 

color in high pH beef related to, 797 

composition and quality of cheese low in, affected by 
lecithin, 1018 

curdlan properties for application in mimetics for meat 
products, 283 

energy value of high stearic acid, 363 

functional, textural and microstructural properties of 
bologna with konjac blend, 801 

particle structure and stability of food emulsions, 183 

physical properties of sour cream containing 
exopolysaccharide producing lactic acid, 901 

process for cheese low in from ultrafiltered milk, 665 

rheological properties and microstructure of acid milk 
gels affected by, 660 

rheology of yogurt affected by milk, 108 

textural and physicochemical properties of beef low in, 
571 


thermoirreversible characteristics of curdlan gels in 
model pork sausage, 575 
fat replacer 
composition and quality of reduced fat cheese affected 
by lecithin, 1018 
fermentation 
color of nonfat fluid milk as affected by, 178 
Lactobacillus acidophilus group lactic acid bacteria 
applied to meat, 544 
lipolytic starter culture effects on production of free fatty 
acids in sausage, 538 
survival of Yersinia enterocolitica in yogurt, 535 
fiber 
lignin effect on calcium absorption in rats, 165 
film 
chitosan mechanical and permeation properties affected 
by acid, plasticizer, and storage, 1049 
mechanical and barrier properties of lactic acid and 
rennet precipitated casein-based edible, 1024 
naringinase immobilization in packaging for reducing 
naringin in grapefruit juice, 61 
permeability of limonene in whey protein, 244 
properties of produced by cross-linking whey proteins 
and 11S globulin using transglutaminase, 248 
quality changes in beetroots affected by packaging, 327 
quality of strawberries automatically packed in plastic, 
1037 
ultraviolet radiation affects physical and molecular 
properties of soy protein, 225 
whey protein edible structures determined by atomic 
force microscopy, 824 
firmness 
gibberellin and heat treatment effect in lemon, 61! 
sourdough lactic acid bacteria effects on bread, 347 
flatfish 
identification using PCR amplification and _ restriction 
analysis of cyt b gene, 206 
flavonoid 
in juices of grapefruit hybrids, 57 
flavor 
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changes in apple juice flavors during processing, 688 
in heat-sterilized meat in trays, 716 
in sheep meat, 168 
light oxidized develepment in chocolate milk, 930 
singlet O, and ascorbic acid effects on dimethyl disul- 
fide in skim milk, 408 
flavoring 
characterization of yeast cultures for 
897 
flounder 
prediction of fish composition from ultrasonic proper- 
ties, 966 
flour 
determination of water separation from cooked starch 
and pastes after refrigeration and freeze-thaw, 134 
extrusion of soybean and wheat affected by moisture 
content, 1058 


yogurt product, 


milling and processing parameters for corn tortillas from 
extruded instant dry masa, 338 
oxidative reactions of maillard reaction products and 
tocopherol in lipid mixture, 466 
flow 
properties of chickpea proteins, 229 
fluid 
supercritical extraction compared with solvent method 
for sulfamethazine in egg, 25 
freeze concentration 
partition constant of solute between ice and liquid 
phases in progressive, 756 
freeze-thaw 
determination of water separation from cooked starch 
and flour pastes after, 134 
freezing 
bacterial extracellular ice nucleator effects on foods, 375 
computer simulation of tuna, 75] 
high-pressure effects on texture of Chinese cabbage, 122 
structural and textural quality of kinu-tofu, 1054 
freshness 
purine content in grass shrimp during storage related to, 
442 
fructose 
volume and sensory properties of yellow cake affected 
by corn syrup, 1088 
fruit 
inactivation of Zygosaccharomyces bailii in juices by 
heat, high hydrostatic pressure and pulsed electric 
fields, 1042 
See also individual species 
fumonisin Bl 
extrusion reduces recoverability from corn grits, 696 
fungus 
physiological characterization associated with cheese, 
157 


G 
garlic 
method for studying surface topography and roughness 
of skins for coating, 317 
gels 
calcium compounds to improve functionality of whiting 
and pollock surimi, 969 
curdlan properties for application in fat mimetics for 
meat products, 283 
disulfide bonds influence heat-induced properties of 
chicken muscle myosin, 584 
functional properties of from liquid and spray-dried 
porcine blood influenced by pH, 958 
heat-induced egg white affected by pH. 403 
measurement of gelpoint temperature and modulus of 
pectin, 979 
rheological properties and microstructure of acid milk 
affected by fat content and heat treatment, 660 
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textural properties of food proteins under different 
temperatures, 92 
texture of induced from heat-denatured whey protein 
isolates, 288 
thermoirreversible characteristics of curdlan in model 
pork sausage, 575 
ultrastructure of beef batters affected by Ca, Mg and 
ZnCl, 945 
gelation» 
of salt-soluble muscle proteins affected by non-meat 
proteins, 580 
of trout myofibrils: effect of muscle type, heating rate 
and protein, 299 
viscoelasticity of egg yolk atfected by salts, sucrose and 
glycerol, 20 
gene 
identification of flatfish using PCR amplification and 
restriction analysis of cyt b, 206 
genotype 
tortillas from extruded masa as related to corn, 130 
gibberellic acid 
effect in retarding postharvest senescence of parsley, 66 
gibberellin 
effect on polyamines, abscisic acid and firmness in 
lemons, 611 
glass transition 
corn syrup solids and saccharide fractions affect crystal- 
lization of sucrose, 523 
glycine loss and maillard browning related to, 625 
texture of corn cakes as function of moisture content, 
869 
globule 
buttermilk properties in emulsions with soybean oil 
affected by fat membrane-derived proteins, 476 
globulin 
properties of films produced by cross-linking whey 
proteins and, 248 
glucose 
laboratory reaction cell to model maillard color develop- 
ment in starch lysine system, 991 
glycerol 
texture and storage stability of beefsticks affected by, 84 
viscoelasticity of egg yolk affected by, 20 
glycine 
loss related to glass transition in model food system, 625 
grapefruit 
limonoids and flavonoids in juices of hybrids, 57 
naringinase immobilization in packaging films for 
reducing naringin in juice, 61 
grits 
corn particle size and distribution effects on characteris- 
tics of expanded extrudates, 857 
extrusion cooking reduces recoverability of fumonisin 
BI from extruded corn, 696 
grouper 
nutrients affected by chlorine dioxide, 629 
growth 
antioxidative/antimicrobial effects and TBARS 
as related to microbial, 1205 
inhibition kinetics of yeast by K sorbate using statistics, 
LZ 
guava 
effects of high pressure and heat on pectic substances 
and characteristics in juice, 684 


in beef 


H 
hake 
muscle altered by storage as affected by added ingredi- 
ents, 638 
quality related to texture and viscosity by mechanical 
methods, 793 
ham 
nitrosamine formation related to elastic rubber netting, 








276 
quality of manufactured with PSE pork affected by water 
binders, 1007 
hamster 
raw and processed oat ingredients lower plasma choles- 
terol in, 713 
handling 
controlling temperature and water loss to maintain 
ascorbic acid in strawberries during postharvest, 1033 
heart 
stability of antioxidant-washed, 
beef surimi, 293 
heat distribution 
in industrial scale water cascading retort, 882 
heat resistance 
modeling effects of temperature and pH on spores, 6 
heat transfer 
distribution of coefficient among suspended particles in 
vertical holding tubes of aseptic processing system, 
189 
during oven roasting of unstuffed turkeys, 257 
heating 
disulfide bonds influence gel properties of chicken 
myosin, 584 
effect on pectic substances in guava juice, 684 
effect on polyamines, abscisic acid and firmness in 
lemons, 611 
electrical properties of fish mince during multi-fre- 
quency ohmic, 1028 
functional properties of gels from iiquid and spray-dried 
porcine blood plasma influenced by pH, 958 
gelation of trout myofibrils: effect of rate of, 299 
inactivation of Zygosaccharomyces bailii in fruit juices 
by, 1042 
induced egg white gels affected by pH, 403 
induced gelation of salt-soluble muscle proteins affected 
by nonmeat proteins, 580 
rates of peach juice in agitated jacketed vessel, 1045 
rheological properties and microstructure of acid milk 
gels affected by, 660 
stability of peroxidase from pinto beans, 987 
thermal properties of restructured beef products at 
different isothermal temperatures, 481 
histamine 
formation in albacore analyzed by AOAC and enzymatic 
methods, 210 
storage temperature effect on formation in tuna and 
skipjack, 644 
holding tubes 
distribution of heat transfer coefficient among sus- 
pended particles in vertical, 189 
hybrid 
limonoids and flavonoids in juices of grapefruit, 57 
hydration 
of whey powders as determined by different methods, 
789 


cryoprotectant-treated 


hydrocolloid 

rheology of yogurt affected by, 108 
hydrogen peroxide 

production by Lactobacillus delbrueckii, 
hydrolysate 

properties and bitterness of Na caseinate prepared with 

bacillus proteinase, 418 

hydrolysis 

antimicrobial properties of sinigrin and products, 621 
hydrostatic 

pressure effects on thawing of frozen beef, 272 


1070 


I 
ice 
partition constant of solute between liquid phase and, 
756 
ice cream 


recrystallization affected by stabilizers, 104 
recrystallization in solutions as affected by stabilizer 
concentration, 9 
ice nucleation 
bacterial extracellular effects on freezing of foods, 375 
IgE 
binding epitopes of oyster allergen, 44 
IgG 
separation from cheddar cheese whey by avidin- 
biotinylated IgY chromatography, 429 
igY 
separation of IgG from cheddar cheese whey by avidin- 
biotinylated chromatography, 429 
imaging 
Magnetic resonance, temperature mapping of particles 
during aseptic processing with, 305 
of micro-leaks in flexible packages by pulse-echo, 673 
immobilization 
of naringinase in packaging films for reducing naringin 
in grapefruit juice, 61 
immunoglobulin 
simple separation from egg yolk by UF, 485 
impregnation 
mechanical and structural changes in apple due to with 
cryoprotectants, 499 
inactivation 
kinetic models for pectinesterases in citrus juices, 747 
model for combined effects of temperature, pH and water 
activity on Bacillus cereus spores, 887 
of Zygosaccharomyces bailii in fruit juices by heat, high 
hydrostatic pressure and pulsed electric fields, 1042 
of heat -tolerant spores of Bacillus stearothermophilus, 
371 
of polyphenoloxidases, 873 
infrared 
optimization of heat dehydration in shrimp using RSM, 
80 
ingredients 
hake altered by frozen storage as affected by added, 638 
inhibition 
of browning in fresh-cut pears, 342 
of growth in yeast by K sorbate, 12 
interface 
emulsion stability as affected by competitive adsorption 
between an oil-soluble emulsifier and milk proteins at 
an, 39 
ionic strength 
solubility of salmon myosin affected by conformational 
changes at, 215 
iron 
catalyzed oxidation of menhaden oil affected by 
emulsifiers, 997 
nitric oxide complex of myoglobin converted from 
metmyoglobin by Staph xylosus, 352 
irradiation 
carnosine increases resistance of Aeromonas hydrophila 
in minced turkey, 147 
color of vacuum packaged pork, beef and turkey, 1001 
effects on lipid oxidation and volatiles in pork patties, 
is 
ground beef: sensory and quality changes during storage 
under packaging conditions, 548 
lipid peroxidation in chicken during storage affected by, 
198 
microbial population of carrot in MAP related to, 162 
viscosity and stability of proteins of mackerel, 648 
irrigation 
calcium chloride added to water of mushrooms reduces 
browning, 454 


J 
juice 
changes in apple flavor compounds during processing, 
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688 

effects of high pressure and heat on pectic substances 
and characteristics in guava, 684 

heating rates of peach in agitated jacketed vessel, 1045 

inactivation of Zygosaccharomyces bailii by heat, high 
hydrostatic pressure and pulsed electric fields, 1042 

kinetic models for thermal inactivation of pectinest- 
erases in citrus, 747 

limonoids and flavonoids in grapefruit hybrids, 57 

microfiltration and ultrafiltration ceramic membranes for 
apple clarification, 845 

naringinase immobilization in packaging films for 
reducing naringin in grapefruit, 61 

pectinmethylesterase from citrus peel and effects on 
cloud stability, 253 

regeneration of degraded red beet pigments in presence 
of antioxidants, 69 

sensory attributes and volatile components of straw- 
berry, 734 

ultrafiltration for color reduction and stabilization of 
apple, 504 


K 
K value 
postmortem changes of salmon and effect on salt uptake, 
634 
kernel 
distribution of bacterial counts among rice components, 
154 
kinetics 
crystallization of lactose and sucrose based on isother- 
mal DSC, 192 
for thermal degradation of asparagus texture by un- 
steady-state method, 126 
models for thermal inactivation of pectinesterases in 
citrus juices, 747 
of thermomechanical destruction of thiamin during 
extrusion cooking, 312 
kiwifruit 
solute infusion effects on texture of minimally pro- 
cessed, 616 
konjac 
functional, textural and microstructural properties of 
low-fat bologna with, 801 
low-fat bologna in model system with varying types and 
levels of, 808 


L 
lactalbumin 
solubilization 
Lactobacillus 
acidophilus: bacteria applied to meat fermentation, 544 
delbrueckii: hydrogen peroxide production by, 1070 
sake: aminopeptidases affected by amines in dry 
sausages, 894 
lactoglobulin 
solubilization into 
lactoperoxidase 
effects on rheological properties of yogurt, 35 
lactose 
crystallization kinetics of based on isothermal DSC, 192 
leaks 
ultrasonic imaging of in flexible packages by pulse- 
echo, 673 
lecithin 
composition and quality of reduced fat cheese affected 
by, 1018 
lemon 
postharvest gibberellin and heat treatment effects on 
polyamines, abscisic acid and firmness in, 611 
light 
oxidized flavor development and vitamin A degradation 
in chocolate milk, 930 


into reversed micelles, 601 


reversed micelles, 601 
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retinyl palmitate isomers in skim milk during storage in, 
597 
singlet O, and ascorbic acid effects on dimethy] disul- 
fide and off-flavor in skim milk exposed to, 408 
light scattering theory 
prediction of food emulsion color using, 935 
lignin 
effect on calcium absorption in rats, 165 
limonene 
permeability in whey protein films, 244 
limonoid 
in juices of grapefruit hybrids, 57 
lipid 
classes in sheep meat, 168 
crystallization of dark chocolate as affected by, 73 
oxidation in heat-sterilized meat in trays, 716 
oxidation in pork affected by vitamin E, cooking and 
storage, 386 
oxidation of rockfish affected by antioxidant from 
shrimp shell waste, 438 
oxidative reactions of maillard reaction products and 
tocopherol in flour mixture, 466 
packaging and irradiation effects on oxidation in pork, 
15 
peroxidation in chicken meat during storage affected by 
antioxidants combined with irradiation, 198 
phenolic compounds enhance stability in extruded corn, 
516 
rosemary extract and precooking effects on oxidation in 
heat-sterilized meat, 955 
lipolysis 
starter culture effects on FFA production in fermented 
sausage, 538 
lipoxygenase 
sensory characteristics of soymilk and tofu made from 
soybeans, 1084 
liquid 
olives storage reuse during oxidation, 117 
liquid smoke 
effects on E coli and its antioxidant properties in beef, 
150 
Listeria monocytogenes 
control in vacuum packaged prepeeled potatoes, 911 
liver 
characteristics of chicken following ACTH-induced 
stress, 589 
luminescence 
as indicator of tomato fruit quality, 512 
lysine 
laboratory reaction cell to model maillard color develop- 
ment in starch-glucose system, 991 
lysozyme 
reversed micellar extraction of hen egg, 399 
separation of egg white by anionic polysaccharides, 962 


M 
maceration 
effects on volatile components of mango pulp, 975 
mackerel 
color and quality of surimi affected by alkaline washing 
and ozonation, 652 
prediction of fish composition from ultrasonic proper- 
ties, 966 
purified NADPH-sulfite reductase from Saccharomyces 
cerevisiae effects on quality of ozonated surimi, 777 
viscosity and stability of proteins of irradiated, 648 
magnesium 
cook yield, texture and gel ultrastructure of model beef 
batters as affected by, 945 
myofibrillar protein solubility of model beef batters 
affected by, 951 
Maillard reaction 
browning related to glass transition in model food 








system, 625 
laboratory reaction cell to color development in starch- 
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heat-induced gelation of -soluble muscle affected by 
nonmeat proteins, 580 
high-pressure-cooked low-fat pork and chicken batters 
affected by, 656 
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